
chipotle beef jerky
by chef jamie harling

This recipe is a great way to showcase Alberta beef while making the perfect snack for any family outing.  It’s easy to make, so even the smallest of hands can 
help to make the jerky (just be sure to have an adult do the slicing!).  A great addition of Alberta beef to school lunches, afternoon snacks, and road trip food, of 
course!

Shake things up by trying different seasonings for the marinade - the sky’s the limit!

2.5 lbs Inside round (all fat and sinew removed)
20 g kosher salt
5 g garlic powder
5 g onion powder
60 g chipotle and adobe sauce (minced)

ingredients

A graduate of George Brown Colleges Culinary program, Chef Jamie 
Harling earned his stripes in the industry working at some of Toronto’s best 
restaurants including Mark McEwan’s ‘Bymark’, and stages at two Michelin 
starred restaurants, “The Ledbury” in London, England and “McCrady’s 
Restaurant” in South Carolina. Jamie made his mark in Calgary at acclaimed 
restaurants Rouge and Deane House.

Known for celebrating the best produce available and respecting the
ingredients on hand, Jamie exemplifies his strong belief in local and seasonal
cuisine through his reliance on locale purveyors.  Chef Harling has recently 
stepped back from the kitchen life to spend time with his growing family.  He is 
currently running Harling Food Co. with his wife (Brit), while also a member of 
the Calgary Fire Department.@harlingfoodco

https://www.albertabeef.org/
http://albertaontheplate.com/
https://www.instagram.com/harlingfoodco/


Ensure all the fat and sinew is removed from the beef.  Cut the inside round in 1/8 inch thick and 1 inch wide stripes, approximately 4-6 inches long.

Mix all ingredients and let the beef marinade for 24 hours. 

After 24 hours, remove the beef from marinade and place either on a cooling rack or on dehydrator trays.

Place in a food dehydrator set to 165F and dehydrate for 4 – 6 hours.  The jerky is done when you can tear a strip easily and it springs back when folded.   
Note: If you are using an oven, set the oven as low as it will go and use something to prop open the door, which lets air circulate inside the oven. 

Store it in the fridge for up to 3 months in an airtight container.
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Harling Food Co. provides personal chef services with thoughtful 
execution. Our small, family operation is headed by Brit Hart 
and Jamie Harling. Both have worked in the hospitality industry 
for years, opening a variety of concepts and running some of 
Calgary’s top eateries, including Deane House, Rouge, Craft 
Beer Market and Bricks Wine Company.

In recent years, each of them took a step back from working 
in the hospitality industry to focus on their growing family but 
quickly found they missed the experience of serving people. The 
unmeasured joy that comes from feeding people and seeing 
them come together over a shared meal.

harlingfoodco.com

One evening, after a few glasses of wine, the decision to start 
Harling Food Co. was made. Jamie is now a member of the 
Calgary Fire Department and Brit is a professional wine writer 
and industry consultant. Harling Food Co. is their outlet to 
continue to engage with their community by providing good food 
and drink.

“We choose to support local farmers and producers who follow 
sustainable practices because we believe food tastes better 
when it comes from people who care. Our menus are updated 
with the seasons and when we can, we even harvest produce 
from our very own gardens.”   - Harling Food Co.

https://harlingfoodco.com/

